This study was conducted to compare the food quality of commercial salt-fermented silver-stripe round herring (SFS) to that of commercial salt-fermented anchovy (SFA). The contents of moisture and crude protein of SFS were higher than those of SFA. However, the crude lipid and crude ash contents of SFS were lower than those of SFA. The salinity of SFS was 13.2%, which was lower than that of SFA. The taste value of SFS was 148.1, which was higher than that of SFA. The total amino acid content of SFS was 18.1 g/100 g and its major amino acids were glutamic acid (9.5%) and aspartic acid (8.1%). The contents of calcium, phosphorus and iron in SFS were 647 mg/100 g, 363 mg/100 g and 4.1 mg/100 g, respectively. Twenty six types of fatty acids were detected in SFS and the major components were 16:0, 18:0, 18:1n-9 and 22:6n-3. The angiotensin I converting enzyme (ACE) inhibiting and the antioxidative abilities of SFS were 50.0% and 1.15, respectively, which were similar to those of SFA. Sensory evaluation revealed that SFS had a superior taste and color to SFS, while to the flavor of two products was similar.
TV는 측정한 유리아미노산 함량을 Kato et al. (1989) 이 제시 한 맛의 역치 (taste threshold)로 나누어 나타내었다 Heu et al., 2007) . 1) The data were quoted from Kato et al. (1989) .
2) The value in parenthesis means (g free amino acid/100 g total free amino acid)×100. (8.1) (4.8) (3.9) (9.5) (7.1) (4.8) (5.6) (0.8) (6.1) (5.2) (5.9) (7.2) (4.9) (6.4) (5.7) (7.4) (6.7) Total 12,654.7 (100.0) 18,050.8 (100.0)
1) The value in parenthesis means (g amino acid/100 g total amino acid)×100. Different letters in the row indicate a significant difference at P<0.05.
